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The Biggest Secret to 


Great Barbecue 


No matter how many secrets champion pitmasters have to them- 
selves, there is one very simple thing they all have in common—they 
use an internal meat thermometer to determine when their meat is 
done Cooking. 


This may not be the biggest secret in the barbecue world, but It might just 
be the most helpful piece of information when working around the pit: A 
piece of meat is done once It reaches a certain internal temperature! 


Some folks have cooked enough to be able to tell when their products 
Nave reached that degree of done- 
ness without using a thermometer, 
but still most accomplished pitmas- 
ters continue to base doneness on 
their trusty thermometers. 


A piece of meat is done 
once it reaches a certain 
internal temperature. 


Take ribs, for example. | can usually tell when they are done by picking 
up one end and doing a droop test on them. If the slab starts to break 
in the middle before | get them totally suspended in the air, then | am 
getting very close to my target temperature of 190 degrees F between 
the bones. However, | still like to probe the meat (making sure not to 
touch a bone with the probe) to make double sure that they are done. 


| have also learned the hard way that these mechanical marvels will 
sometimes fail from things, such as water damage or dead batteries. 
Back In 2010 in Murphysboro, IL, | had 18-pound shoulders reading 
180 degrees after only four hours of cooking time. It turned out the 
dial was broken on my thermometer, and | did not have a backup 


with me. Thankfully, | could borrow a neighbor's spare to make sure 
my shoulder was completely cooked. Always keep a backup handy for 
those times when you question a reading. 


Kell Phelos, Barbecue News editor 


Kells article was republished by permission from 
StoryQue magazine, a monthly digital publication for backyarders. 
Download a free issue here. 


The biggest secret to barbecue that will wow your family and guests 
IS COOKINg your meat to the proper temperature. If youre in the USA, 
olease refer to the USDA‘s safe minimum cooking temperature for each 
Cut of meat. Some cuts of meat, such as a Boston butt require more 
than the minimum recommended heat to become tender enough to 
oull. If youre new to cooking a certain cut of meat, its a great idea to 
follow a recipe or talk with someone who's done It so often they Know 
their temperatures by memory. 


Here at the Meadow Creek Barbecue Supply, well be happy to help 
you In any way we can. We also stock a full line of digital thermome- 
ters. Stop by to see us, and one of our sales staff will be glad to show 
you around. 
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